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CLAIM SUMMARY DOCUMENT 

WO 2005/065835 PCT/EP2001/012319 

CLAIMS WE CLAIM : 

L (Currently Amended) Method of preventing blockages of tho flow paths of a 
separator wh e n proc e ssing a fat containing initial product, particularly milk, having th e stops 
ef 

A) d e termining the conc e ntration of the fat content of an outflowing product phase 

for detecting an immin e nt clogging, and 

B) when a defined fat cont e nt limit value ha s been r e ach e d or exceeded, shifting th o 

s e paration zone in tho separator drum for a defined minimum tim e period by changing tho 
op e rating paramet e rs, for prev e nting a clogging. A method of preventing blockages of flow 
paths of a separator, the separator processing a fat-containing product such as milk, the 
method steps comprising: 

determining a concentration of the fat content of an outflowing product phase 
from tlie separator to detect an imminent clogging: and 

shifting a separation zone in a separator dmm of the separator for a defined 
minimum time period by changing operating parameters when a defined fat content limit 
value is one of reached and exceeded. 

2. (Currently Amended) Method The method according to Claim 1, charact e riz e d in 
that it is used when G e parating wherein the fat-containing product is cold milk and the cold 
milk is separated into cream and skimmed milk. 

3. (Currently Amended) Method The method according to Claim 2, charact e rized in 
diatwherein the cold milk ef ^has a temperature of 2- 15°C , particularly 1 lO^C, and is 
separated into cream w4th -having a fat content of 28-45% and into skimmed milk. 

4. (Currently Amended) Method The method according to Claim 1, characterized in 
tbatwherein the separation zone in the drum is shifted toward the-an interior of the drum 
when a rthe fat content limit value has been one of reached ef4 sand exceeded. 
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5. (Currently Amended) Method The method according to on e of tho preceding 
claim s , characterized i n Claim U wherein the determina ^en -determining of the concentration 
of the fat content takes place by means of a mass flow meter. 

6. (Currently Amended) Method T he method according to one of tho preceding 
claims, characterized in that, wh e n detemiining th e fat cont e nt. a Claim 5. wherein the mass 
flow meter is used which h as a separate density output. 

7. (Currently Amended) M e thod The method according to one of tli o preceding 
claims, characteriz e d in that CIaim 1. wherein the separation zone in the drum is shifted 
toward the-an interior of the dnmi bv a throttling of a valve in the-a_skimmed milk outlet. 

8. (Currently Amended) Method The method according to on e of th e preceding 
claims, characterized in tha t Claim 7. wherein the throttling of the valve in the skimmed milk 
outlet takes place by m e ans of a timer for a defmed time period. 

9. (Currently Amended) M e thod The method according to on e of the preceding 
claims, characterized in tha t Claim K wherein the separation zone is shifted by an increase of 
Ae-an inflow rate. 

10. (Currently Amended) M e thod The method according to one of th e pr e ceding 
claims, characteriz e d in that Claim 9, wherein the inflow rate is increased within a time period 
of from 5-60 seconds. 

1 1 . (Currently Amended) M e thod The method according to one of tlie pr e ceding 
claim s , characterized in tha t Claim 9, wherein the inflow rate is increased within a time period 
of from 5-20 seconds. 

12. (Currently Amended) M e thod The method according to one of the pr e ceding 
claims, characterized in tha t Claim 9, wherein the inflow rate is increased by 5-40%. 
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13. (Currently Amended) Method The method according to one of the pr e ceding 
claims, characterized in tha tC laim 9, wherein the inflow rate is increased by 5-20%. 

14. (Currently Amended) D e vic e A device for implementing the method according to 
on e of tli e preceding claims, havin g of Claim K the device comprising a separator for 
processing the mil k, charact e rized by and further comprising a measuring and control device 

G)-for detecting an inmiinent clogging b y m e ans of a dotcrmination o f determining the 
concentration of the fat content of an outflowing product phaseHj]} and 

D)-for changing the-operating parameters of the separator when a defined fat content 
limit value has been one of reached ei ^and exceeded, which is such changing of the operating 
pai-ameters being designed for shifting the separation zone in the separator drum for arthe 
defined minimum time period by changing th e op e rating param e ters, for preventing a 
clogging. 

15. (Currently Amended) Deviee -The device according to Claim 14, characterized in 
tha twherein the separator is a cold milk separator having an inlet (4-)-for cold milk^ as w e ll as 
an outlet (4)-for skimmed milk and a cream outlet-(§), and an analyzer (6) being is arranged 
in the cream outlet-(5)j by means of which analyzer t he cr e am concentration — the fat content 
of the cream — can bc is determined. 

16. (Currently Amended) D e vic e The device according to Claim 1^ or 15, 
characterized in that wherein the analyzer (6)-is connected with a control input of a control 
valve f?)-in the skimmed milk outlet. 

17. (Currently Amended) Device The device according to Claim 16, charact e riz e d in 
ti ^lS, wherein the analyzer (6)-is connected with a device for controlling tbe-an inflow rate 
of cold milk into the separator. 

1 8. (Currently Amended) D e vice The device according to one of Claims 11 to 1 7, 
charact e riz e d bv Claim 14, wherein the control valve is controlled bv a timer. 
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19. (Currently Amended) D e vic e The device according to on e of Claims 1 4 to 18, 
characteriz e d in tha t Claim 15, wherein the inlet (l^-extends at-tb efrom a bottom of the 
separator into a separator drum (10) wit hh aving a vertical axis of rotation. 

20. (Currently Amended) Devic e The device according to on e of Claims H to 19, 
charact e riz e d bv Claim 1 5, wherein the separator includes a swirl space (13) on a separating 
disk (4-3>-and a regulating disk ( H) with having a diameter larger than the-a gripper chamber 
cover-fl4), which swirl disk; regulating disk and gripper chamber cover are arranged in a 
path to the skimmed milk outlet. 

21 . (New) The method of Claim 2, wherein the cold milk has a temperature of 4°- 
10°C and is separated into cream having a fat content of 28-45% and into skimmed milk. 



